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bodies. The optical values may increase or decrease
toward a constant, and some sugars form two optically
unstable or " labile'1 modifications, according to the condi-
tions of their extraction from concentrated solutions. Both
these forms revert to the stable condition at a rate depend-
ent on the presence of any catalytic bodies which hasten
the change; the laws of the rate of hydrolytic change of
Wilhclmy and the principle that the influence of the acids
was proportional to their "affinity constants" applying
generally. Alkalies, even in very dilute solutions (.1 per
cent ammonia, for instance), produce an almost immediate
change of rotation to the constant value, and by prolonged
action at greater concentrations produce changes in ro-
tations of many of the sugars which can only be explained
by the formation of new compounds. Lobry de Bruyn
and Van Kkenstein have shown that this is due to the
formation of isomeric sugars nit her than phenomena of
multirotation.
Bringing the optically active solution to a boil gives the
constant rotation values for the optical transition, analogous
to hydrolytic change, is enormously accelerated by tempera-
ttire increase.    As already noted, this latter procedure of
the .solution is                   in analytical operations,
a*, for               when              with freshly dissolved milk
or                   Cane            shows no multirotation.
The                      of                 which Is the form which
"                     "                      multirotation simi-
lar to the
The                                      the                rotations of
the             and                         0! the more important